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molecular index of refraction or the molecular refraction is ob-
tained by multiplying the specific index of refraction with the
molecular weight.

CONGEALING POINT.

With certain oils,  especially anise,  star anise, fennel and
rue oils, the congealing point affords a good means for judging
the quality.   With the first three oils a high congealing point
shows a large content of anethol, with rue
oil one of methyl nonyl ketone.

In isolated cases the melting point has
been recommended for the determination
of volatile oils. However, it is little suited
to this end, since the volatile oils are not
individual compounds but mixtures which
reveal no sharp melting point throughout
the entire mixture, but soften at first and
then gradually change to a clear liquid.
As a result no fixed melting point can be
observed, but a temperature interval bet-
ween which the oil melts. Contrasted with
the melting point, the congealing point can
be clearly and sharply observed.

The determination of the congealing
point can be very well performed with
Beckmann's well-known apparatus for the
determination of the molecular weight by
the lowering of the freezing point. A few
slight changes make it especially suited
for this purpose. They consist principally
in doing away with the cork connections which hinder the free
inspection of the mercury thread of the thermometer. The
laboratory of Schimrnel $ Co.1) has the form shown in fig. 69.
The battery jar A serves as the receptacle for the cooling liquid
or freezing mixture. The glass tube B hanging in the metal
cover serves as an air jacket for the freezing tube C and prevents
the premature congealing of the oil to be tested. The freezing

Fig. 69.
der wirklichen GrolSe.
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